LIGHT BUTTERNUT SQUASH SOUP (V)
Orange oil, cinnamon dumplings

ORGANIC SMOKED SALMON
Beetroot salad

UNUSUAL MUSHROOM TARTLET (V)
Little soft eggs, sour cream, nutmeg

VENISON KEEPER’S PIE
DECEMBER CELEBRATION MENU

Creamed parsnip, chestnut, Yorkshire spices

Wednesday 1st December - Friday 24th December 2010 BUTTER ROAST TURKEY BREAST
Smoked savoy cabbage, pheasant chipolatas

LUNCH STEAMED PLAICE FILLETS
£19.50 PER PERSON Semi dried grapes, braised lettuce and celery
LONGHORN BEEF WELLINGTON
DINNER Truffled Madeira sauce
£24.50 PER PERSON

ROAST SWEET POTATO PIE (V)
Kidderton Ash goats cheese, Mandelbrot cauliflower

CHOCOLATE CHRISTMASSY FONDANT
Pedro Ximenez sherry
HOT VANILLA RICE PUDDING
Spiced plums, aromatic granola

GINGER TOFFEE PUDDING

Frozen banana
The Harrogate Grille would be delighted to assist if you have any special dietary needs or requirements. A non-discretionary 10% service charge

applies to all tables of nine or more people. All prices are inclusive of VAT. This is a special menu and discounts do not apply. SIMON WEAVER COTSWOLD BRIE TRIFLE
(v) Determines vegetarian dishes. A £10 deposit per person is required at time of reservation.

Celeriac, apple




